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Discussion With Person in Charge: Corrective Action Required o No 0 Yes 

o Voluntary Compliance OEmployee Restriction/Exclusion 

ORe-inspection Scheduled DEmergency Suspension 

o Embargo oEmergency Closure 

o Voluntary Disposal oOther: 
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Violations Related to Foodborne fIIness Interventions and Risk 
Factors (Red Items t-22) (Cont.) 

PROTECTION FROM CHEMICALS 

I 14 Foor1 or Color Additives 

3-202.12 t-\ddit;ves· 

3-302.14 Protection from Unarpnwed Additives· 

I 15 Poisonous or Toxic Substances 

7-101.1 1 rdt:ntifying Information - Original 
Containe rs· 

7-102.11 Common Name - Working Con~aincrs · 

7-201.11 Separation - Storagc· 

7-202. 11 Restriction - Pn:st'llct.! and Usc· 

7-202. 12 Conditions of Usc '" 
7-203. 11 T ux i ~ Confainers - rroh ib i r ions~ 

7-204. 11 Sanilil.l!rs. Crilt.:ria - Chr: mil:als+ 

7-204 .12 Chemicab for \Va"llIllg Produce, Criteria· 

7-204. 14 Drying Agents. Criteria" 

7-205 .11 : ncidental Food COIHac!. Lubricants· 

7-206.11 Reslridc-o Use Pesli c id t.!~. Crrtcria* 

7-206.12 Rodent Oai l Stations· 

7-206.13 Track ing Powders. Pest C()ntrol and 
Monitoring· 

TIMEITEMPERATURE CONTROLS 

1
16 Proper Cooking Temperatures for 

PHFs 

3-401.1111(1)(2) Eggs- 155°F 15 Sec 
Eggs- Immediate Serviee 14 5"'F 15sec" 

3-401.11IA)(2) Comminuted I :i~ h. M~ats & (lame 

Animals - ! 55°F ! 5 scc. * 
3-401.11([))( I )(2) Pork and Beef Roits( - 130c F 121 min· 
3-40 I II (A)(2) Ral i!!!s. Injt:ch.'d Meats -- 155°F 15 sec 

• 
3-401.11IA)()J Poultr) . Wild (i(lnh': . Sluffed PHfs. 

SlUffing COllt,tining t-· i ~ h . Meal. 
J)nuhr;. (lr Ra tlles- I t)5°F 15 S(;c . .. 

3-401.l 1IC)(J) \Vholc-muscle. Inlad Ilee r Steak.s 
1-15 (..1' * 

3-401.12 Raw ;\n inl <ll Food:. <. o(l~cd in a 
ivhcnl\\'i)\'c Jo5"F .. 

3-401.11(11)( I lIb) 1\11 Oihcr Pllh - 1-1 <;°1" 15 SL'l: . . 
I 17 Reheating for Hot Holding 

3-403111;\)&(1)) PHF~ 16Y)I: IS ~ t::(.: . t 
-

3-403 .II/BI MlnnWilVl'- 1ft :;" I:? 1\lmllk St:muin!! 
I ilm: · 

3-403.111(") <' · um l l l\,.-n' i;llt~ 1~ "()":l:,"n ll~'11 ,,"PIlIj -

111tJ(> 1' to 

.1-403 IIIEI 
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Ih: fllailli ll !-! l ln, llc..:d Portion>; ,If Ike'-
I {o<ts t ~ · 

I 18 Proper Cooling of PHFs 

3-501. 14(11) <."(Iuling l".w J.; ,·d P11F~ frnm 1·1(("" ,,, 
70" r Within 2 11011"" anti From 71), 'F 
In .11"1"/4.')" :: Wlthin.t lluurs . • 

3-501.1411<1 ( 'ool i ll/! 1'11Fs t\- la<k From J\mbit:IH 
I·..:mp..: ral ure JllgrctlJl.: nls tu 41 Cl F/·I.')oF 
Within -t I lours ' 

• Ocnotes uilical lIem i" Ule fcd l.! ral Il}WI 1:' llld ( ' tllk (II 111'i ( 'MK )1m UHO 

3-50 1 

I 3-5(1 I. 

141 

IS 

C) PHFs Received al Temperatures 
According to Law Cooled to 

41 °F/45°F Within 4 Hours . • 
Cooling Methods for PHF's 

I 19 PHF Hot and Cold Holding 

20 

21 

22 

3-501.16(1 J) Cold PHFs Maintained at or below 
41 °/45° F* 590004(F) 

J-501.16( A) Hot PHFs Maintained at or above 
140°F . • 

3-501. 16(A Roasts Held al or above 130°F, • 
Time as a Public Health Control 

3-501.19 Time as a Public Health Comrol* 
590.00·111l ) Variance Requirement 

REQUI REMENTS FOR HIGHLY SUSCEPTIBLE 
LATIONS (HSP) POPU 

.1-80 I II (II 

3-Rl1 I. IIIB 
.l-RO 1.111 [) 

3-801. 11 (C 

) lJnpilstellrized Pre-packaged Juices and 
l-kllCrages wi th Warning Labels· 
lise or PU~leurizl.!d Eggs· 
Raw or Partially Cooked Animal Food and 
Raw Sl':cd SproulS Not Served. *" 
Unopened Food Package Not Re-st:rvcd .• 

CONSU MER ADVISORY 
3-60J. II Consumer Advisory Posted for Consum ption of 

Animal Foods That arc Raw. Undcrcooked or 
Not Oth<:n .... ise Prot:t:~sed to Eliminate 
Pathogens .• £rrectM 1/f/'lOO t 

3-102. 13 PaSll'llnz.:'d Fggs Suhstitutc for Raw Shell Eggs* 

SPECIA L REQUIREMENTS 
590.0tl9(!\ HD) Violali"ns of Sect ion 590.009(A)-(D) in 

catering. mohile food. temporary and 
res identia l kitchen operations should be 
debited untle r the appropriate sections 
above ifrelaled 10 foodbome illness 
interventions and risk factors, Other 
590.009 v iolat io ns relating to good retail 
practices shou ld be deb ited under #29 -
Spec ial Requirements_ 

VIOLA TlONS RE LA TED TO GOOD RETAIL PRACTICES 
(1) (lIIue ltrms 23-3 
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~. Water. Plu 
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PERMITS / INSP PAYMENT RECPT#: 12027784 
***TOWN OF AMHERST*** 
TOWN HALL 
4 BOLTWOOD AVENUE 
AMHERST MA 01002 

DATE : 10 1 04 / 11 TIME: 12:58 
CLERK: smithe DEPT: 

PAID BY: 
PAYMENT METH: CHECK 1077 

REFERENCE: 

JI.MT TENDERED: 
AMT APPLIED: 
CHANGE: 

SITE ADDRESS: 

FEES: 
HEA058 

TOTAL PAID: 

200.00 
200.00 

.00 

200.00 

200.00 
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